
DINE-IN







ALL-DAY BREAKFAST

Continental Breakfast 
Selection of pastries and bread with butter, jam,
marmalade and fresh fruits. Choice of chilled
juice or coffee. 

International Breakfast 
Choice of ham, bacon or sausage with hashed 
browns, two eggs prepared to your liking and 
fresh fruits, served with white or wheat bread. 
Choice of chilled juice or coffee. 

P550

P750

Filipino Breakfast

Longganisa P500

Angus Beef Kilawin P650
Grilled beef tenderloin tossed in basil, coriander, 
mint leaf, onion and cherry tomatoes, infused with 
Thai marinate, and sprinkled with roasted cashew 
nuts.

SOUP

Beef Kansi P650

Sinigang na Salmon sa Miso P700

Boiled beef shank with lemon grass broth and 
jackfruit.

Tamarind-based fish soup with salmon fillet, 
mustard leaf, radish and green chili finger.

SALAD

Grilled eggplant with onions and tomatoes, bitter 
gourd tossed in calamansi, and banana heart 
cured in coconut vinegar, served with salted egg 
and fried anchovies.

(D, E, G)

(D, E, G)

Choice of Tapa (Dried Cured Beef), Longganisa (Local Sausage),
Daing na Bangus (Deep Fried Marinated Milk Fish), or Pork Tocino
(Sweet Cured Pork) with two eggs prepared to your liking, pickled
papaya and fresh fruits, served with garlic or steamed rice. Choice
of chilled juice or coffee.

(E)

Tocino P550
Daing na Bangus P550

Beef Tapa P750

Trio Local Harvest P400(E, N) (N)

(S)

APPETIZER

(E)

(E)

(E)

(Local Sausage)

 (Sweet Cured Pork)

(Deep Fried Marinated Milk Fish)

(Dried Cured Beef)

Grilled Prawn and Asparagus P800
Grilled prawn and asparagus with garlic butter
sauce, wrapped in banana leaf.

MAIN COURSE

Lechon Kawali P350
Pork belly boiled, roasted and deep fried, served
with pickled vegetables and soy vinegar dip.

Pinakbet P450
Northern Filipino authentic stir fried vegetables
– baby bitter gourd, malunggay fruit, pumpkin
and lady finger, tossed in fish sauce, and
topped with crispy pork belly and prawns.

Crispy Skin Salmon Fillet with
Banana Plantain

P700

Crispy skin pan seared salmon fillet on a bed of
fried banana plantain, topped with citrus relish
and coriander leaf.

Bistek Tagalog with Japanese Rice P800
Beef tenderloin marinated in calamansi and soy 
sauce, stir fried with onions. 
Served with Japanese steamed rice.

Chicken Confit P1,300
Whole chicken cooked for 8 hours on chicken oil,
roasted to golden crispy skin, and served with fried
sweet potatoes. 

(C)

Crispy Pata P1,100
Whole pork knuckle braised in light adobo sauce,
deep fried until crispy and golden brown, served with
pickled vegetables and soy vinegar dip. 

CHOICES OF GRAINS

Plain Rice P100 (per cup) Brown Rice P150 (per cup) Adlai Rice P200(per cup)

(D, S)

(S)

(S)

(Y) (Y)

(Y)

IMPORTANT NOTICE: Items in this menu may contain or have come into contact with common allergens such as chicken, milk, eggs, fish, crustaceans, shellfish, gluten, soy, peanuts, 
and tree nuts, including coconut. Kindly inform our wait staff if you have food allergies or intolerances to minimize potential risks. 

Allergens: C – Chicken, D – Dairy, E – Eggs, G – Gluten, N – Nuts, S – Seafood, Y – Soy
 

Beef Salpicao P650
Seared beef sirloin cubes sautéed in garlic
onion, mushroom, capsicum and red wine,
glazed in brandy.

(D)



Cream of Sweet Potato and Ginger P150
Puree of sweet potato soup and coconut milk
infused in ginger.

Pomelo Salad P200
Pomelo fruit tossed with green apple, carrots
and cucumber with kecap manis, sesame oil
and cashew nuts.

(N)

Grilled Vegetable Salad P300
Grilled capsicums, carrots, pumpkin, eggplant,
onion and tomatoes, marinated in oregano and
olive oil, skewered in bread stick, drizzled with
balsamic reduction and pesto sauce.

HEALTHY CORNER

Vegetable Curry P300
Sweet potato, capsicums, pumpkin and lady
finger cooked in curry. 
Served with brown rice and chapati bread.

Watermelon and Feta Cheese 
Salad in a Jar (D, N)

P550

Diced watermelon, feta cheese, mint leaf and
arugula salad tossed with Italian dressing,
sprinkled with almonds, and served in a mason jar.

Hainanese Chicken Rice P950
Steamed chicken served with Hainanese rice, chili
sauce and ginger sauce.

(C)

INTERNATIONAL CORNER

Tom Yum Soup P950
Prawn and squid soup in lemon grass and blue 
ginger broth cooked with kaffir lime and red chili, 
garnished with coriander leaf and straw mushroom.

(S)

Chicken Curry with Biryani Rice P900
Traditional Malaysian chicken curry served with
biryani rice, pickled vegetables and poppadom.

(C, D, G)

Rib Eye Steak P2,500
Grilled rib eye steak served with french fries, gravy
and greens.

(D, G)

Clubhouse P450
Double decker sandwich with plain omelet, sliced 
cheddar cheese, chunky chicken spread and crispy 
bacon. Served with French fries and greens

Monte Cristo P500
Cured ham, Swiss cheese, and chicken sandwich 
dipped in egg and milk mixture fried to a golden 
brown. Served with bacon and maple syrup.

(C, D, E, G)

Belmont's Quarter Pounder
Cheeseburger 

P750

Quarter pounder Angus beef patty topped with
bacon, cheddar cheese, cream cheese,
mushrooms and caramelized onion. Served
with potato wedges.

SANDWICHES
(C, D, E, G)

(D, E, G)

Aglio Olio P250
Pasta with garlic and chili flakes cooked in white
wine and olive oil.

PASTA

Vongole P350
Pasta with clams, white wine and garlic.

(D, G, S)

Bolognese P450
Pasta in tomato meat sauce.

Gamberetti P650
Cream-based pasta with prawns and tomatoes.

Choice of Spaghetti or Fettucine type of pasta.

Belmont Choice Pizza P500
Our choice of pizza made of pepperoni, fresh
tomatoes, onions, bell peppers, black olives and
mozzarella cheese.

(D, G)

PIZZA

Margherita P500
Napoli pizza made of fresh tomatoes, basil leaves
and garlics, drizzled with black olives and
mozzarella cheese.

(D, G)

Quattro Stagioni P600
Italian pizza made of ham, fresh tomatoes,
mushrooms, black olives and mozzarella cheese.

(D, G)

Tuna Pizza P500

Healthy pizza option with tuna flakes, fresh
tomatoes and mozzarella cheese. 

(D, G, S)

Adobo Pulled Pork Flakes Pizza P500
Adobo sauce-based with pulled pork adobo flakes,
garlics, onions, pineapple bits and mozzarella
cheese.

(D, G, Y)

Vigan Longganisa Pizza P600

Tomato-based with Vigan longganisa slices, garlics,
mushrooms, bell peppers and mozzarella cheese.

(D, G)

(D, G)

(D, G)

(D, G, S)

(N)

(G)

IMPORTANT NOTICE: Items in this menu may contain or have come into contact with common allergens such as chicken, milk, eggs, fish, crustaceans, shellfish, gluten, soy, peanuts, 
and tree nuts, including coconut. Kindly inform our wait staff if you have food allergies or intolerances to minimize potential risks. 

Allergens: C – Chicken, D – Dairy, E – Eggs, G – Gluten, N – Nuts, S – Seafood, Y – Soy
 



DESSERTS

White Chocolate Cranberry
Mousse Cake

P220

A delectable cake made with an oatmeal 
cookie crust, white chocolate mousse and 
cranberry jelly.

(D, E, G)

Fruit Crepes with Ice Cream P350
Delicate sweet crepes filled with flambéed seasonal
fruit compote and crème, drizzled with fruit coulis
and topped with almond flakes. Served with a scoop
of ice cream.

Chocolate Marble Cheesecake P250
Chocolate swirled baked cheesecake with
crumbly graham crust.

(D, E, G)

Turones Ala Mode P250
Deep fried banana roll filled with jackfruit and 
muscovado sugar. Served with a scoop of 
vanilla ice cream.

 (D, G)

(D, E, G, N)

Banana Split P350
Ice cream served in sliced banana, topped with
flavored syrup, nuts and whipped cream.

(D, N)

DRINKS

P110
P250

BOTTLED WATER
Wilkins (500 ml.)
Perrier (500 ml.)

P150
P150
P150
P150
P150
P150
P180

SODA
Coke
Coke Zero
Sprite
Royal Tru Orange
Soda Water
Tonic Water
Ginger Ale

P150
P150
P150
P150
P170
P170
P180

CHILLED JUICES
Orange
Pineapple
Four Seasons
Cucumber Lemonade
Mango
Cranberry
Belmont Iced Tea

P190
P190
P210
P275
P275

FRUIT SHAKES
Banana
Watermelon
Melon
Mango
Strawberry

P180
P150
P150
P150
P180
P180
P180

HOT CHOCOLATE / COFFEE
Hot Chocolate
Brewed Coffee
Americano
Espresso
Cafe Mocha
Cafe Latte
Cappuccino

P180
P180
P180
P180

TEA
English Breakfast
Earl Grey
Jasmine
Chamomile

P240
P240
P240
P260

LOCAL BEERS
San Miguel Pale Pilsen
San Miguel Light
Red Horse
Cerveza Negra

P270
P270
P270

IMPORTED BEERS
Heineken
Corona
Asahi

WINES

RED
P390 / P1,700
P390 / P1,700
P390 / P1,800

Gallo Family Cabernet Sauvignon
Carlo Rossi Cabernet Sauvignon
Barefoot Merlot 

Glass / Bottle

WHITE
P390 / P1,700
P390 / P1,700
P390 / P1,700
P390 / P1,800

Gallo Family Chardonnay 
Canyon Road Chardonnay
Barefoot Moscato
Barefoot Sauvignon Blanc

Glass / Bottle

 (D)

 (D)

 (D)

 (D)

 (G)

 (G)

 (G)

 (G)

 (G)

 (G)

 (G)

IMPORTANT NOTICE: Items in this menu may contain or have come into contact with common allergens such as chicken, milk, eggs, fish, crustaceans, shellfish, gluten, soy, peanuts, 
and tree nuts, including coconut. Kindly inform our wait staff if you have food allergies or intolerances to minimize potential risks. 

Allergens: C – Chicken, D – Dairy, E – Eggs, G – Gluten, N – Nuts, S – Seafood, Y – Soy


